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Strategies and Tactics for Wine
Grape Production in a
Changing Environment
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Winkler Climatic Regions in
New Jersey

Amerine and Winkler (1944, 1963)

Seasonal (Apr-Oct) GDD 50
(Winkler Climatic Region)
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Climate Factors Affecting Vintage Quality in NJ

Data from 36 years of Cabernet Sauvignon

Predicted Probabilities for Premium Vintage, or better
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Increased frequency of extreme weather events:
rainfall and flooding,

high winds,

hail,

drought,

fluctuating cold temperatures.

How much can the plants tolerate? , and

How much can the grower tolerate?
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Strategies to adapt to a changing climate:

' Planting of cultivars of the same species that are
Important in other regions, but now have potential in
your region either for A) quality, or B) survival.

‘Utilizing cultural practices from lower and higher
latitudes to manage challenges from unusual or
extreme events.

' Protected culture options, not for season extension,
but for protection from untimely extreme events.
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Roughly-pruned
Chardonnay vines.
Leaving excess buds
to select from later.
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A few more actions:

« Grower: Adjust crop load, green harvest, change harvest
timing.

« Wine makers: Modify wine style, Re-sort, Reverse Osmosis,
Low pressure evaporation, Freeze concentrate

« Consumers: Pay more for your products!
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Questions and Comments




